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A water dispensing device comprises water dispensing means
for dispensing water into a serving container. The device
furthermore comprises a control unit which is connected with
the water dispensing means to control a water dispensing
cycle in which a predetermined amount of water is dispensed
in the serving container. The control unit is programmed such
that the water dispensing cycle includes at least two stages
which are separated by an intermediate time period in which
no water is dispensed in the serving container.
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MIXED BEVERAGE PREPARATION AND
DISPENSING

BACKGROUND OF THE INVENTION

The present invention relates to beverage dispensing. In
particular it relates to a method and system wherein a bever-
age preparation substance is mixed with water to prepare a
beverage. An example is where a syrup is post mixed with
carbonated water to prepare a soft drink. Another example is
where a coffee concentrate is mixed with hot water to prepare
a cup of coffee.

In preparation of post-mix beverages a concentrate is dis-
pensed into a serving container and water is jetted into the
serving container. The substance and the water can be dis-
pensed consecutively, but may also be dispensed, at least
partly, simultaneously to obtain a good mixing of the water
and the substance. When mixing the water with the substance,
a certain amount of foaming takes place, depending on the
substance used, the flow speed of the water, carbonation level
and temperature of the water. This foaming may be undesir-
able as is the case with soft drinks. In other cases the foaming
may be desirable and used to create a froth layer on top of the
drink.

The present invention has for an object to provide a device
and a method with which different beverages can be prepared.

SUMMARY OF THE INVENTION

This object is achieved by a water dispensing device com-
prising water dispensing means for dispensing water into a
serving container, and comprising a control unit which is
connected with the water dispensing means to control a water
dispensing cycle in which a predetermined amount of water is
dispensed in the serving container, wherein said control unit
is programmed such that the water dispensing cycle includes
at least two stages which are separated by an intermediate
time period in which no water is dispensed in the serving
container.

Having one or more stages, possibly including one or more
pauses between two water dispensing stages, is used e.g. to
control unwanted foaming, optimize the carbonation level of
the beverage, or optimize the froth layer on top of a beverage.

Preferably, the water dispensing means comprises one or
more coupling means for coupling the device to a hot water
source, a cold water source, an ambient temperature water
source and/or a carbonated water source and wherein the
water dispensing means comprises a valve assembly and/or a
pump assembly for effecting the transportation of the selected
water source(s) to the serving container.

In a preferred embodiment the water dispensing device
furthermore comprises an input device which is connected
with the control unit, which input device in use generates an
input signal for the control unit to activate the water dispens-
ing cycle.

The input device may comprise an identification recogni-
tion device, e.g. for recognizing the identification of a con-
tainer containing a flavouring substance. The identification
may e.g. be a physical feature, such as an indentation or
protrusion, or a code, such as a bar code, or a chip. Thus, the
identification recognition device is preferably suitable to rec-
ognize such identification, and e.g. comprises automatic and/
or mechanical recognition means, or a bar code reader or
another type of scanner.
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The input device may comprise a manual operation means,
e.g. a key pad, a push button assembly or another suitable
operation means, which allows the user to provide the input
manually to the control unit.

The control unit is preferably programmed such that in
different stages of a water dispensing cycle, different water
sources may be selected.

In a possible embodiment the control unit is programmed
such that the water dispensing cycle includes two stages,
preferably separated by an intermediate period. For example,
in the first stage of the water dispensing cycle carbonated
water is dispensed and in the following stage(s) of the water
dispensing cycle cold water is dispensed, or vice versa. Such
a two stage cycle is in particular advantageous when the
carbonated water amounts up to 30-50% of the water content
of the beverage.

Possibly, the control unit is programmed such that the
carbonated water is dispensed in two or more stages, prefer-
ably two stages, separated by an intermediate period. This is
an advantageous program when the beverage to be prepared
contains a large amount of carbonated water, e.g. over 30%, or
over 40%, or over 50%.

In a possible embodiment, the control unit is programmed
such that the water dispensing cycle includes three stages
which are separated by one or two intermediate time periods
in which no water is dispensed in the serving container.

Preferably, the intermediate time period between the first
and second stage in the water dispensing cycle is approxi-
mately twice the length of the intermediate time period
between the second and third stage in the water dispensing
cycle.

Alternatively, for example, in the first stage of the water
dispensing cycle carbonated water is dispensed, followed by
an intermediate period, after which cold water is dispensed
and then, without a pause, an additional amount of carbonated
water is dispensed in the third stage.

In a possible embodiment, a memory device is provided,
connected to the control unit, in which a number of water
dispensing cycles are stored, and wherein the control unit is
programmed to select one of the cycles based on an input
signal.

The above described water dispensing device can be
applied in a beverage preparation system comprising an appa-
ratus including a water dispensing device as described and
furthermore comprising a container containing a flavouring
substance, e.g. a concentrate or syrup.

The apparatus includes flavouring substance dispensing
means for effecting the dispensing of said substance from the
container into the serving cup.

The flavouring substance dispensing means are connected
to the control unit, which control unit is programmed to
control the dispensing of the substance into the serving cup.

The control unit may be programmed to effect the dispens-
ing of the substance in the serving cup and effect the dispens-
ing of the water in the serving cup so as to mix the water with
the substance.

The container may be a single portion container, e.g. a
capsule or a pouch, which contains flavouring substance for
one portion of a certain beverage.

The container may also is a multiple portion container
which contains flavouring substance for multiple portions of
a beverage.

The single portion container containing a flavouring sub-
stance may be provided with an identification means, which
allows for identification of the container and thereby its con-
tent by the identification recognition device. The identifica-
tion means may e.g. be a physical feature, such as an inden-
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tation or protrusion, or a code, such as a bar code, or a chip. It
is noted that the identified data to be identified by the identi-
fication recognition device may include very specific infor-
mation such as the production date and exact composition of
the substance, but alternatively may only include general
information about the required water dispensing cycle.
Hence, containers containing different flavouring substances,
which require the same water dispensing cycle, may be pro-
vided with the same identification means to be identified by
the identification recognition device.

The invention furthermore relates to a method for prepa-
ration of a beverage, which method comprises the steps of

dispensing a flavouring substance from a container into a

serving container, e.g. acup, a glass, a jug or a bottle, and
dispensing water from a water source into the serving
container,
wherein the water and the substance are mixed in the serving
container so as to form the beverage,
wherein the water is dispensed in the serving container in at
least two dispensing stages, which are separated by an inter-
mediate time period, in which no water is dispensed in the
serving container.

The water dispensed may be selected from the types car-
bonated water or still water, which still water may be cold, hot
or of ambient temperature.

The water dispensed in at least two of the dispensing stages
may be from a different type.

Another aspect of the invention relates to a water dispens-
ing device comprising water dispensing means for dispensing
water into a serving cup and comprising a control unit which
is connected with the water dispensing means to control a
water dispensing cycle, wherein the water dispensing means
comprises one or more coupling means for coupling the
device to a hot water source, a cold water source, an ambient
temperature water source and/or a carbonated water source,
wherein the water dispensing means comprises a valve
assembly and/or a pump assembly for effecting the transpor-
tation of the selected water source(s) to the serving container
and wherein the control unit is programmed such that the
water dispensing cycle includes at least two stages, in each of
which a different water type (hot, cold, ambient temperature
or carbonated) is dispensed so as to mix said water types.

This aspect of the invention also relates to a method for
preparation of a beverage, which method comprises the steps
of

dispensing a flavouring substance from a container into a

serving container, e.g. acup, a glass, a jug or a bottle, and
dispensing water from a water source into the serving
container,
wherein the water and the substance are mixed in the serving
container so as to form the beverage,
wherein the water is dispensed in the serving container in at
least two dispensing stages, in which the water dispensed is
selected from the types carbonated water or still water, which
still water may be cold, hot or of ambient temperature,
wherein the water dispensed in at least two of the dispensing
stages is from a different type.

Yet another aspect of the invention relates to a beverage
preparation system comprising a container containing a fla-
vouring substance and an apparatus including a water dis-
pensing device; wherein the container has a container body
defining a filling cavity filled with the substance and wherein
the container body has a circumferential flange to which a
covering sheet is sealed by a circumferential sealing seam,
thereby closing the filling cavity, said circumferential sealing
seam comprising a predetermined rupturing zone, which—
upon pressurizing the content of the container—ruptures to
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release a dispensing passage to allow the substance to flow out
of the container; wherein the apparatus includes substance
dispensing means for effecting the dispensing of said sub-
stance from the container into a serving cup, said substance
dispensing means comprising compression means for com-
pressing the container so as to pressurize its content; wherein
the substance dispensing means are connected to a control
unit, which control unit is programmed to control the dispens-
ing of the substance into the serving cup, wherein the control
unit is programmed to control the compression of the con-
tainer such that the container is compressed in a plurality of
stages which are separated by an intermediate time period in
which no further compression of the container takes place
such that the pressure in the container is held at the same level
or is reduced during said intermediate period.

The invention will be described in more detail in the fol-
lowing description with reference to the drawing.

BRIEF DESCRIPTION OF THE DRAWINGS

FIG. 1 shows a view in perspective of a possible embodi-
ment of a dispensing apparatus according to the invention;
and

FIG. 2 shows a schematic cross section of a dispensing
apparatus according to the invention.

DETAILED DESCRIPTION

FIGS. 1 and 2 show a beverage dispensing apparatus 1 with
housing 2.

On top of the housing 2 is placed a water tank 3, for feeding
water. In another embodiment it is also possible to provide the
apparatus 1 with an internal water storage tank. It is also
possible to connect the apparatus 1 to a water supply line.
From the housing 2 is extending a platform 5 for placing a cup
4 or another serving container on which is to be filled with a
beverage, such as a glass, ajug or a bottle. Above the cup 4 are
arranged in this example three dispensing pipes 6a, 65 and 6¢,
through which can be dispensed cold water, warm water and
carbonated water respectively. There could also be an addi-
tional dispensing pipe for still water with ambient tempera-
ture.

The dispensing apparatus comprises receiving means 7 for
receiving a container 101 containing a flavouring substance
for preparation of a beverage. The container is in this example
formed as a generally cup-shaped capsule filled with a single
portion of a substance, e.g. coffee concentrate, a fruit juice
concentrate or syrup for a soft drink.

The generally cup-shaped container 101 has a bottom 103
and a circumferential side wall 104 adjoining the bottom 103
at one end. The bottom 103 and the side wall 104 define the
filling cavity of the container 101 in which the substance is
received. At the end of the side wall 104 remote from the
bottom the container has a radially outwardly extending cir-
cumferential flange 106. The container 101 is closed by a
covering sheet 105, e.g. a foil which is sealed to the circum-
ferential flange 106 by means of a circumferential sealing
seam. The circumferential sealing seam is provided with a
predetermined rupturing zone where the circumferential seal-
ing seam is allowed to rupture upon pressurizing the content
of the container 101. By rupturing the sealing seam at the
predetermined rupturing zone a passage for the concentrate is
opened up to allow the substance to flow out of the container
101 and into the serving container 4.

In FIG. 2 is shown a schematic cross section of the appa-
ratus 1. The water from the tank 3 can be directed by means of
acontrol system 15 through feed lines 14a to a cooling system
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13, a heating system 12 and a carbonating system 11, which
are connected with the three dispensing pipes 6a, 65 and 6¢
respectively by feed lines 145.

It is also possible to have the dispensing lines of cold water,
hot water, water with ambient temperature and carbonated
water all connected to one common dispensing pipe (not
shown) from which the water is dispensed in the serving
container.

In the shown embodiment, the receiving means 7 of the
beverage dispensing apparatus 1 have a compression cham-
ber 8 with a variable volume. The compression chamber 8 is
delimited by a piston 9 which can be reciprocated by means of
a motor 96. The piston 9 is adapted to engage the bottom 103
of the container 101. In other possible embodiments (not
shown) the drive means can comprise pneumatic means,
hydraulic means or can be adapted to be hand driven.

Here, the receiving means 7 have a covering lid 20 which is
hingedly attached to the housing 2 and can be opened (see
FIG. 2) and closed (see FIG. 1). Further, the receiving means
7 have a front plate 21.

The covering lid 20 may be provided with a recess 24
which, when a container 101 is received in the receiving
means, is located over the predetermined rupturing zone of
the circumferential sealing seam. This allows the sealing foil
to bulge out locally upon pressurization of the content of the
container 101 and causes the rupturing of the predetermined
rupturing zone of the sealing seam. Thereby the dispensing
passage for the substance is opened up.

By further compression of the container body all the sub-
stance is dispensed into the cup 4 or another container. Then
cold, warm or carbonated water can be added through the
pipes 6a-6¢. This can be done automatically as will be
described further below. In the shown embodiment, subse-
quently the covering lid 20 can be opened and the container
101 can be removed from the receiving means 7. Alterna-
tively, not shown, an automatic disposal of capsules can be
provided, which are e.g. disposed in a reservoir provided in or
adjacent the beverage dispensing apparatus 1.

With the present apparatus 1 in combination with the con-
tainer 101 the substance is directly dispensed from the con-
tainer 101 in a serving container like the cup 4, a glass, a jug,
abottle or the like. The substance is treated by mixing it in the
serving container 4 with a certain amount of water. The
advantage of this is that the dispensing apparatus is not con-
taminated with the flavouring substance. Therefore, there a
cross-contamination between different flavouring substances
cannot occur if different beverages are prepared subse-
quently.

The water can be added to the serving container 4 when the
substance has been dispensed in the serving container 4. It is
also possible that the water is dispensed into the serving
container 4 at the same time as the substance is dispensed into
the serving container 4. For instance a water jet can be
directed into the flow of substance coming from the container
to obtain a good mixing of the substance and the water. It is
also possible to dispense some water into the serving cup, and
then add the substance, after which the remaining water can
be added.

Preferably the dispensing apparatus 1 comprises identifi-
cation recognition means for identifying the required water
dispensing cycle of the container 101 and the substance
therein. To this end also the container 101 preferably com-
prises identification means. The identification means could be
visual identification means, e.g. a bar code or the like. Also
electronic identification means are possible, more specifi-
cally comprising a resonance circuit or a transponder.
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The identification means applied to the container 101 cor-
respond to a specific substance contained in the container
101.

The identification recognition means could be a sensor 19
that is provided at the front plate 21 of the receiving means 67
as is shown in FIG. 2. The sensor 19 transfers the information
from the identification means to the control system 15 (see
FIG. 2).

The control system 15 comprises a valve and/or pump
assembly 155 for directing the water flows from the water
source(s) to the lines 4a and towards the dispensing lines
6a-c. The control system furthermore comprises a control
unit 15a which controls the valve and/or pump assembly 155.

The control unit 154 is programmable and may include an
electronic memory in which the recipes for several beverages
can be stored. Another possibility is that the identification
means on the container 101 contain the information for the
recipe which is then transferred to the control unit 15a.

The dispensing apparatus 1 can determine by means of the
identification means and the identification recognition means
what amount of water has to be added to the substance to get
the right concentration for the beverage. For example, if a
container 101 with concentrated cotfee substance is placed in
the receiving means 7 the dispensing apparatus 1 will auto-
matically know that there has to be added a certain predeter-
mined amount of hot water to the cup 4.

The dispensing apparatus 1 may have, in addition to or
instead of automatic identification recognition means, a con-
trol panel or control buttons 18 connected to the control unit
15a. With the control panel or control buttons 18 a consumer
can dispense water of his choice (hot, cooled, carbonated,
ambient) in the serving container 4. The control panel 18 may
for example comprise a set of selection buttons, each of which
represents the preparation of a certain beverage. For example
if a person wants to have orange juice he can press the button
indicating “orange juice”. The orange juice concentrate may
be dispensed from a single portion container 101 as is
described in the above, but may also be dispensed from a large
container (containing multiple portions) incorporated in the
machine, or from other types of single or multiple portion
containers such as a pouch type container.

As is described in the above, the control unit 154 is con-
nected with the water dispensing means to control the water
dispensing. The water is dispensed in a water dispensing
cycle in which a predetermined amount of water is dispensed
in the serving cup 4. The control unit 15a is programmed such
that the water dispensing cycle may include at least two stages
which are separated by an intermediate time period in which
no water is dispensed in the serving container 4.

Water types can be mixed in any combination of cold,
carbonated, hot and ambient water, and in any ratio. This is
e.g. defined by the identification means, such as a bar code.
For practical reasons, the ratio may be set in discrete steps,
e.g. of 5 or 10%. Between the two water types a first inter-
mediate period or pause may be needed to let the foaming of
the first part settle. The length of the pause is variable,
depending on the type of beverage—some beverages require
a longer pause than others because they are foaming more,
and some require no pause at all. Typically a pause length
between 0 and 9 seconds is sufficient. The required length of
the pause for a certain beverage can be defined by a code on
the capsule (e.g. in a barcode) or fixed in the machine (e.g. a
specific button is meant of specific type of drinks). This (first)
pause is typically needed when the first part is carbonated
water—but you could use it also in case of still water.

In other cases no pause is needed between two dispensing
stages. For example when carbonated water is dispensed to
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create a froth layer, in the next stage hot water may be added
without a pause between the two stages. Whether a pause is
needed depends on many factors like the substance properties
e.g. its viscosity, the carbonation level of the water or water
temperature, the desired effect on the resulting beverage.

To control the dispensing regarding foaming when carbon-
ated water is being dispensed, generally a pause and even
sometimes an extra (a second) pause is needed. This is typi-
cally required when the amount of carbonated water is more
than 30% of the total amount of water.

When a large amount of carbonated water is dispensed in a
second stage, this second stage is then preferably split in two
parts, with a pause in between. The duration of this second
pause can be shorter than the first pause because the drink is
already less concentrated. Typically the second pause can be
half'the time of the first pause. The dispensed part of the water
after this second pause is typically less than 30% of the total
beverage. This is always the last part of the total dispensing
process.

A few non limiting examples of dispensing cycles are:

Mixture of 100% hot water and substance: only one dis-
pensing stage without intermediate period;

Mixture of 100% carbonated water and substance: three
dispensing stages with two intermediate periods, e.g. in
the ratios 30%-50%-20%, 40%-40%-20% or 60%-20%-
20%.

Mixture of 70% cold water, 30% carbonated water and
substance: first dispensing stage 70% cold water and
second dispensing stage 30% carbonated water without
intermediate period;

Mixture of 60% cold water, 40% carbonated water and
substance: first dispensing stage 60% cold water and
immediately thereafter, without intermediate period, the
second dispensing stage 20% carbonated water, fol-
lowed by an intermediate period and third dispensing
stage 20% carbonated water;

Mixture of 30% carbonated water, 50% cold water and
20% carbonated water and substance: first dispensing
stage 30% carbonated water, and immediately thereaf-
ter, without intermediate period, the second dispensing
stage 50% cold water, and immediately thereafter, with-
out intermediate period, third dispensing stage 20% car-
bonated water.

The pause between the second and third dispensing stage is
preferably half of the time of the pause between the first and
second dispensing stage. For instance in the last example the
control unit of the water dispenser may be programmed to
dispense 50% carbonated water then wait for 5 seconds, then
dispense 30% carbonated water; then wait for 2.5 seconds and
then dispense the last 20% of the carbonated water.

Inhot or cold beverages where a frothing layer on top of the
beverage is desired one can use carbonated water to provoke
foaming.

Preferably, during or after the substance is dispensed in the
serving container, first a 10%-40% portion of carbonated
water is dispensed in the serving container and mixed with the
substance, because this results in the maximum frothing
effect. Next, the other water type, hot or cold can be dispensed
into the serving container. The relative influence of the car-
bonated water on the beverages end temperature (typically for
hot beverages) is minimized while the maximum frothing
effect is obtained.

In case of a mixture of carbonated and cold water and if
only frothing is required and a carbonation taste in the bev-
erage is unwanted, the preferred order is also to take first
carbonated water and then cold water. The second stage of the
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dispensing process with cold water makes sure almost all
CO2 is removed, while the foam layer will float on top of the
drink.

The length of the pause between the two water types can
additionally be used to fine-tune the frothing layer, i.e. mak-
ing it a higher or lower. But there may also be no pause
between the dispensing of the different water types, as was
mentioned in the above.

The dispensing in two stages can also be used to obtain the
desired carbonation level in the beverage. Some beverages
contain 100% carbonated water, but other “light sparkling”
beverages contain less carbonated water. For this type of
beverages it is preferred to dispense first the cold water into
the substance in the serving container and then add the car-
bonated water. This is because dispensing carbonated water
in a partly diluted concentrate or syrup results in less foaming
and CO2 loss then the other way around. A better control of
the carbonation level in the final result is thus obtained.

Another aspect of the invention relates to the compression
of'the single portion capsule by the compression means of the
dispensing apparatus 1. As is described in the above the
compression means are used for compressing the single por-
tion container so as to pressurize its content. In the example
shown the compression means comprise a compression
chamber 8 delimited by a compression piston 9 which is
adapted to reciprocate. The driving means 95 for the piston 9
are connected to the control unit 15a. The control unit 154 is
programmed to control the dispensing of the flavouring sub-
stance from the capsule 101 into the serving cup 4. The
control unit 154 is programmed to control the compression of
the container 101 such that the container 101 is compressed in
a plurality of stages by the piston 9. Said compression stages
are separated by an intermediate time period in which the
piston 9 is withdrawn or held in place and in which thus no
progress in the compression of the container 101 takes place.
The piston 9 that compresses the container 101 can push
against the container 101 and go back again or stop repeat-
edly, each time a bit further. Thereby the predetermined rup-
turing zone of the sealing seam is weakened step by step
without opening the seal. To finally open the seal now takes
less force, resulting in a reduced speed of the dispensed
substance, so reduced risk of splashing of the substance out of
the serving container 4.

What is claimed is:

1. A drink dispensing device for supplying a flavored drink

to a serving container, the device comprising:

a source of water of a first type selected from the group
consisting of carbonated water, cold still water and still
water at ambient temperature is dispensed;

a source of water of a second type selected from said group
consisting of carbonated water, hot still water, cold still
water and still water at ambient temperature, said second
type being different from said first type;

an input device arranged to provide an input signal that
includes information regarding a water dispensing cycle
for use in supplying the flavored drink to the serving
container; and

a dispensing controller operative to receive the input signal
and supply water from source of water of said first type
and said source of water of said second type to said
serving container for the flavored drink according to the
water dispensing cycle corresponding to the input sig-
nal, the water dispensing cycle including dispensing
water from the source of water of the first type and
dispensing water from the source of water of the second
type in at least first and second dispensing stages.
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2. The drink dispensing device according to claim 1 and
wherein said dispensing controller is operative to cause said
first water dispensing stage and said second water dispensing
stage to be separated by a pause during which no water is
dispensed into said serving container.

3. The drink dispensing device according to claim 1 and
wherein said dispensing controller is also operative to supply
water in a third water dispensing stage wherein water of a
third type selected from said group consisting of carbonated
water, hot still water, cold still water and still water at ambient
temperature is dispensed, said third type being different from
at least one of said first type and said second type.

4. The drink dispensing device according to claim 3 and
wherein said dispensing controller is operative to cause said
first water dispensing stage and said second water dispensing
stage to be separated by a first pause during which no water is
dispensed into said serving container.

5. The drink dispensing device according to claim 4 and
wherein said dispensing controller is operative to cause said
second water dispensing stage and said third water dispensing
stage to be separated by a second pause during which no water
is dispensed into said serving container.

6. The drink dispensing device according to claim 5 and
wherein said dispensing controller is operative to cause said
first pause to have a first duration and said second pause to
have a second duration, said first duration being twice the
length of said second duration.

7. The drink dispensing device according to claim 4 and
wherein:

said first type is carbonated water, said second type is cold

still water and said third type is carbonated water.

8. The drink dispensing device according to claim 4 and
wherein said dispensing controller is operative to cause said
second water dispensing stage and said third water dispensing
stage not to be separated by a pause.

9. The drink dispensing device according to claim 5 and
wherein:
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said first type is carbonated water, said second type is cold
still water and said third type is carbonated water; and

said carbonated water constitutes at least 30% of the water
content of the flavored beverage.

10. The drink dispensing device according to claim 1 and
wherein:

said first type is carbonated water and said second type is

cold still water.

11. The drink dispensing device according to claim 1,
wherein said input device includes an identification recogni-
tion device arranged to recognize an identification of a con-
tainer containing a flavoring substance mixed with water to
form the flavored drink.

12. The drink dispensing device according to claim 1,
wherein said input means includes a manual operation means
that allows a user to provide input manually.

13. The drink dispensing device according to claim 1,
further comprising a substance dispenser to dispense a fla-
voring substance from a container that is mixed with water to
form the flavored drink.

14. The drink dispensing device according to claim 13,
wherein the substance dispenser is arranged to pressurize the
flavoring substance to dispense the flavoring substance from
the container.

15. The drink dispensing device according to claim 1,
wherein said first type is carbonated water and said second
type is hot still water.

16. The drink dispensing device according to claim 1,
further comprising a substance dispenser including a piston to
compress a capsule containing a flavoring substance to dis-
pense the flavoring substance into the container.

17. The drink dispensing device according to claim 1,
wherein the dispensing controller is arranged dispense water
from said source of water of said first type and said source of
water of said second type directly into said serving container
for mixing with a flavoring substance in the serving container.

#* #* #* #* #*



